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''The Lord sends meat; the Devil cooks," 

* Of old a proverb was, 
What slander on the gentliB sex I 
What charge vrlthout a cause I 

The Woman Qnestion is, no donbt, 
'^here doth my mission lie? 

Shall all onr aspirations tend 
To pudding, cake and pie?" 

Gould man be made to comprehend 

The aggravation sore, 
Of frosting, roasting, broiling— all 

The varied kitchen lore— 

'Twould all come right then, bye and bye, 
Disproved all slanders rife ; 

We'd get with jubilation, 
Our Desserts in ihiB lif e« 
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(^cnvnocPc, One pint Indian meal scalded with 
one quart milk, six or eight eggs, a little sugar and salt. 
Stir in eggs when cool, and bake in hot oven. 

(^Zneberry CaJce. One quart flour, half a cup 
butter, one and a half cups white sugar, one cup sweet 
milk, two teaspoons cream of tartar, one teaspoon soda, 
two eggs. Blueberries. 

J^o. /&. One cup milk, three cups flour, one egg, 
salt, two tablespoons sugar, one of butter, two teaspoons 
cream of tartar, one of soda, one cup blueberries. 

SvectJzfcLst JPuffs. One pint milk, two eggs, 
little salt, teaspoon soda, two of cream of tartar, butter 
size of a walnut, melted, put all into the milk, then stir 
thoroughly in a pint and a half of flour. Bake in cups. 

Sroy\nx (^rexLcL^ Togixs. Three cups sweet 
milk, one cup sour milk, three cups Indian meal, one cup 
flour, one cup molasses, one teaspoon salt, one of soda dis- 
solved in a little warm water. 

J^o, Sj StextrrtecL. Three cups of Indian meal^ 
two cups of rye meal, one cup flour, four tablespoons mo- 
lasses, two tablespoons yeast, one teaspoon salt. Stir it 
up at night with warm water. In the morning add scant 
teaspoon saleratus. Steam all the forenoon. 
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JVo. 3. Three cups Indian meal, same of rye, half 
cup molasses, one teaspoon salt, teaspoon soda, wet with 
milk enough to make a stiff batter. Steam five or six 
hours. 

JVo. 4, Three cups sour milk, two-thirds cup mo- 
lasses, one of water, two of Indian meal, two of Graham 
flour, two teaspoons soda, salt. Steam three hours. 

JBixcky^Txeat Cakes. Two cups buckwheat, 
one of white flour, one-half cup yeast. In the morning, 
add two teaspoons sugar, and one teaspoon soda. 

CaZtfovTitcL ^tacxLttn One-half cup of sugar, 
two cups milk, two eggs, piece of butter size of an egg, 
one quart flour, one teaspoon soda, two teaspoons cream 
of tartar. 

Com Cctke, One pint sour milk, one pint Indian 
meal, one pint flour, two tablespoons sugar, salt, one egg, 
a small piece of butter, one teaspoon «6oda. 

JBJgg jPqp-Oirers. Three cups flour, three cups 
milk, three eggs. Beat eggs twenty minutes, add milk 
and flour. Bake in a quick oven. 

Flannel Calces. To two ounces of butter add 
a pint of hot milk to melt the butter, a pint of cold milk, 
five eggs, flour enough to make a stifE batter, teaspoon of 
salt, two tablespoons yeast ; set it to rise in a warm place 
about three hours; butter the griddle and pour on the 
batter in small cakes. 

FvencTh Toast. Beat two or three eggs and stir 
into a pint of milk, with a pinch of salt. Take thin slices 
of stale bread and dip into it. As you take out the slices 
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set them up on the edge a minute to drain o£E some of the 
milk, then brown on both sides on a battered griddle. 
Lay them in a hot covered dish, and eat with syrup or 
butter and sugar. 

O-voJxcirrL J3re€LcL, Take equal quantities Gra- 
ham meal and flour, add shortening and yeast, mix stiff 
as flour bread and treat in the same way. 

Gf-vaJtajTh ^toTZs* Two cups of wheat meal, one 
and a half cups flour, salt, three-fourths cup sugar, two 
and one-half cups sour milk, one teaspoon soda. 

IrtdtcLTt (^veaJcfcLSt CaJze. Two cups In- 
dian meal, one-third cup flour, two and a half cups sour 
milk, one egg, and soda to sweeten the milk. 

IrtdtcLTh CctJce. Two cups meal, one cup flour, 
one cup cream, one cup milk, two-thirds cup sugar, three 
eggs, one teaspoon soda, one of salt. 

JricUaTh S)rop CaJce. Three cups of meal, 
one cup of flour, one pint sour milk, two eggs, two large 
spoons butter, one cup sugar, soda enough to sweeten the 
milk. 

2dizjffirts, One cup sweet milk and an iron spoon- 
ful extra, three cups flour, one egg, two teaspoons cream 
of tartar, one of soda, butter size of small egg, tablespoon 
sugar. Beat egg, sugar, butter and cream of tartar to- 
gether. Stir in part of milk while putting in the flour, 
dissolve soda in remainder of the milk and stir in after it 
is well mixed. 

2^0. 2, JE1.0VUP, One egg, pint of flour, one and 
a half pints milk, teaspoon butter, rubbed into the flour, 
teaspoon cream of tartar, half teaspoon soda. 
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i^. 3, O-raJtam. One cup of flour, two mips 
wheatmeal, two tablespoons sugar, teaspoon salt, half cup 
yeast, well mixed. Add half teaspoon soda dissolved in 
a little milk. Not too stiff, almost thin as a batter. 

27b. 4, GToJutTn. One egg, half cup sugar, but- 
ter size of an egg, one and a half cups sour milk, one cup 
wheat flour, one and a half cups Graham flour, half a tea- 
spoonful soda. Bake in hot roll pans. 

27b, 5 , TncLiajh 2£eaZ, One cup meal scalded 
in one pint milk, butter size of an egg, tablespoon sugar, 
salt, one ^%%-i half cup yeast and flour enough for rather 
a stiff batter. Bake in a quick oven. 

27^0. 6 J RatsedL, One pint sweet milk, half cup 
of yeast, two tablespoons sugar, flour enough to make a 
batter a little thicker than for fritters. Rise over night, 
add in the morning two eggs and bake in a quick oven. 

2sro, 7 J JEtcuisecL, One quart flour, half a teacup 
yeast, two well beaten eggs, one and a half pints warm 
milk, half a gill melted butter. Let rise, and when light 
bake in rings well buttered. 

JT^O, Sj Stye.. One pint of sour milk, one pint rye 
meal, half cup molasses, one egg, one teaspoon saleratus,- 
oup flour. Bake one-half hour. 

OrrteZette. Seven eggs, one cup milk. Beat the 
yolks first, scald the milk with a piece of butter, and pour 
over the beaten yolks, pepper. Pour into a buttered fry- 
ing pan and while browning, beat the whites to a stiff 
froth, put on one-half the yolks, and fold the other half 
over the beaten whites. Serve at once. light and de- 
licious. 
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27b. S. Six eggs, the whites and yolks beaten sep- 
arately, one cup warm milk, one tablespoon melted but- 
ter, one teaspoon flour, wet to a paste, salt, pepper, add 
whites of eggs last. Bake fifteen minutes in a quick oven, 

N^o, 3, One cup of milk, two slices of bread broken 
in milk, small piece of butter, a little salt, yolks of eight 
eggs, lastly add whites well beaten. Drop in hot pans, 
when baked on bottom, set in the oven to brown on top. 

JPancaJzes, One egg, one cup milk, one pint flour, 
half teaspoon soda, teaspoon cream of tartar, salt. Drop 
from teaspoon in hot lard. Eat with syrup for breakfast. 

JsTo, /©. One egg, a little nutmeg, two-thirds cup of 
sugar, one cup milk, teaspoon soda, two cream of tartar, 
three cups of flour. Drop in hot fat. 

S^cupJzeT SoTZse ^olls. Three-quarters of a 
cup yeast, three-quarters of a cup butter, three pints flour, 
one tablespoon sugar, one teaspoon salt. Scald the milk 
smd cool it, rise all day, cut out at night, and rise until 
morning. Bake in a quick oven. Fold over the edgeSi 
and put a bit of butter between the folds. As bisonit} 
just as nice with less butter. 

JPotato CaJces, Half a dozen of common sized 
potatoes boiled and mashed smooth, a spoonful •f flour, 
two eggs, satlt and pepper. Stir until quite soft, fry like 
fritters. 

JPotctto ^ttoZLs. Boil one pint of sliced and peeled 
potatoes, pour ofE the water, mash fine, add one pint and 
a half of water, then strain. One-half cup sugar, table- 
spoon lard, teacup yeast, fiise over night. This makes 
one loaf and a pan of rolls. 
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StxLstcs, Make a sponge of two cups of milk, one 
cup yeast, salt, flour enough for a stifE batter. Set it to 
rise at noon, in the evening mix in a cup of butter, two 
cups sugar, two eggs, well beaten. Let it stand all night 
to rise, in the morning mould into cakes, put them into 
pans so as not to touch, let them rise again, then bake. 
A little cinnamon may be added if desired. 

SqizcLsTi, ^iscjzzt. One cup sifted squash, one 
half cup sugar, one cup milk, one-half cup yeast, one-half 
teaspoon saleratus, butter size of a large egg. Flour to 
roll out. 

SqizcLsTh FTLtte^vs, One pint sifted squash, one 
quart milk, three eggs, one teaspoon soda, salt, enough 
flour to make little stiffer batter than for common fritters. 

SqjzcLsK O-ricLdZe Calces , One cup of sifted 
squash, one cup sweet milk, one egg, flour enough to make 
them the right consistency. 

TecL JtOlls, Boil one cup of milk, let it get cold, 
take one quart flour and rub in one-half tablespoon lard, 
make a hole in the middle of the flour and pour in the 
milk and one-quarter cup yeast and the same amount of 
sugar. Let this stand over night, in the morning knead 
it again and form into rolls or biscuits, let it rise until tea 
time and bake in a moderately heated oven. 

WcfffLes, One quart flour, little salt, large teaspoon 
of butter, two eggs» half cup yeast. Let it rise all day. 
JVo, /©. Three pifits milk, half a cup of boiled rice, 
while hot put in a piece of butter size of an egg, half a 
cup yeast, salt, flour to make a sti£E batter. Beat the egg 
very light and add the last thing. Raise oyer ni^t or 
during the day. 
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JTo. 3, O-ermxtTi. Half a pojind butter stirred 
to a cream, yolks of five eggs, mixed with half a pound of 
flour, half a pint of milk stirred in gradually and lastly 
the whites of the eggs beaten to a stiff froth and beaten 
into the butter. 

'WTieat Gf-ems. Stir slowly into cold water, un- 
bolted wheat flour enough to make it the consistency of 
hasty pudding, a little salt, and bake as muffins in a very 
quick oven. 

"Y^ecLst, sjpZencLicL. BoE e^t lavge potatoes-— 
mash fine — add one pint boiling water, one cup of sugar, 
nearly half cup salt, stir until dissolved. Add one pint 
of cold water, strain through a sieve, add half cup of yeast 
and set to rise ten or twelve hours before bottling. A 
pinch of hops can be boiled and strained over it with the 
boiling water. 

27b • /&. Grate four large sized raw potatoes. Have 
ready one pint boiling water in which a small pinch of 
hops has been boiled, strain it over the potato. Set it on 
the fire to cook five minutes, then add one-half cup sugar, 
one-quarter cup of salt, one pint of cold water, one-half 
cup of yeast, let it rise and cork tight. This yeast will 
keep good three months. 

27b. 3, -wnJJxouut Sojps^ Two large potatoes 
grated, one large tablcG^oon sugar, one even tablespoon 
salt. Pour over this a quart of boiling water, when cold 
add a gill of yeast. For bread a gill of yeast to a quart 
of water. 
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f^aJceci CocL, Pour boiling water over the fish 
tind keep hot an hour. Then take it oft the bone and put 
in a dish with a quart of milk, half an onion, one-quarter 
pound butter, a very little thickening of flour, a little salt 
and cover with bread crumbs. Bake an hour and a half. 

JBlcLcTz JBean Soizp. One pint of black beans, 
soaked over night. In the morning pour o£E the water, 
add a gallon of water, with any bones, either of beef or 
mutton, (very little meat needed,) and boil several hours. 
Season with salt and pepper. Take o£E all the fat, strain 
the soup and let it boil again before serving. Cut a lemon 
in thin slices and put into the tureen and pour the soup 
upon it. Some add oloves and yolks of hard boiled eggs. 

Seef JBouuCCLL Three pounds of solid lean beef, 
thick and square, not i& slices, cut from the round where 
the flesh is thickest. Lard it very fully with strips of fat 
salt pork, tie it to keep it in shape, and put it in a tin 
pail covered perfectly tight. Put in without water, add 
<one carrot chopped, one-half tdice onion chopped, a little 
celery seed, half teaspoon sage, same of sweet marjoram 
and thyme, cover the pail so as to entirely exclude the 
air, put in an iFon pot of water and boil steadily. After 
three hours open tiie pail and turn the beef the other side 
up. Add salt and pepper and fill the pail nearly to the 
top with raw potatoes cut in thick slices; cover again 
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and boil three hours longer. Untie the meat and put it 
in the center of a large flat dish and surround it with 
boiled rice ; put the potatoes upon the rice and pour over 
all, the gravy. If more convenient to bake than to boil, 
put the kettle in the oven and let the preparation bake 
five hours. K properly prepared no one flavor predomi- 
nates. An excellent dish. 

CoTTL Oysters. Grate one dozen ears of green 
com, add one egg, well beaten, one small cup flour, half 
cup butter or cream, salt and pepper. Mix thoroughly 
and fry as pancakes. 

CoTTt Souup. One quart milk, one pint green com 
(cut from the cob,) two eggs, butter, pepper and salt to 
suit the taste. Cook half an hour. 

Croqizettes. To use up small nice pieces of meat, 
chop them fine, and mix bread crumbs, a little broth or 
gravy, an egg, pepper, salt. Make into cakes and roll in 
flour, and fry in hot drippings. 

JVb. ^, Potato. Bon about a quart of peeled 
and quartered potatoes, mash and mix with the yolks of 
four eggs, two ounces butter, salt, half a gill milk ; set on 
the fire, stir about two minutes, take o£E and spread on a 
dish ; leave thus for two hours or over night if to be used 
for breakfast ; mix all up well together and if too dry add 
more milk. Take out a spoonful for each croquette and 
with the hand shape like an egg, dip in beaten egg, roll in 
crumbs and fry in hot fat. 

J^eirtZZecL JBEcunrh. One pint of boiled ham chop- 
ped fine with a good proportion of fat, one teaspoon dry 
mustard, one tablespoon flour, one-half cup boiling waten 
Press in a mould and cut in slices. 
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FtsTh Sails, One pint stripped salt fish, soaked, 
a pint and a half potatoes cut up. Boil together until the 
potato is done, then mash. Add one egg, tablespoon of 
sugar, milk enough to moisten. Beat up light and drop 
in hot fat like doughnuts. 

JrtfcLTtVs Seef Tea. Three ounces each, beef 
and veal. Boil six hours in water having a quart when 
it is done, add salt, and skim when cold. Take equal 
parts of milk, water and broth, boil a minute and sweeten 
if desired. 

2£ecLt CLJVcL J^otato JPte, Butter a baking di3h. 
Put in layer of cold mashed potatoes, or sliced ones, but if 
these are used, small pieces of butter must be added ; on 
the potato put a layer of meat cut in small pieces, a little 
salt, pepper and a few rings of onions ; then more potato, 
and in this way fill the dish having the top potato. Be- 
fore the last layer of potato, pour in any gravy you may 
have ; bake until the potato is a nice brown. 

J\£ocJc Oystev Souup. Six ripe tomatoes skin- 
ned and boiled in a pint of water and a teaspoon salera- 
tus, then add a quart of sweet milk, and four crackers 
pounded. Season with pepper and salt. 

27bocLle Soxvp. Two eggs, thicken with enough 
flour to roll out very thin, let dry two hours, roll and cut 
very thin, boil twenty minutes in chicken already pre- 
pared for soup. Season with onions. 

Oystevs (^TotlecL. Roll each oyster in pounded 
cracker. Lay them on an oyster gridiron and broil each 
side. Make a gravy by pouring boiling water on batter 
and adding salt to taste. Serve hot 
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Oystev JEtocLSt, Put a quart of oysters in a basin 
with their own liquor and let boil three minutes, season 
with a little salt, pepper and butter. Serve on buttered 
toast. 

Oysters ScallqpecL. Four crackers, two table- 
spoons butter, teaspoon pepper, one quart oysters. Put 
a layer of oysters with pepper and salt, then a layer of 
cracker crumbs with butter, until the dish is full. Bake 
twenty minutes. 

Oyster or CTjounrt ^B^rnttevs, One and a half 
pints milk, one and a quarter pounds of flour, four eggs, 
whites and yolks beaten separately, whites stirred in last, 
lightly; clams must be chopped small, oysters used whole. 

JPotatoes LyoTicutse. To a quart of cold boiled 
potatoes sliced, put two ounces of butter in a frying pan. 
When melted put inx)nion sliced or chopped and fry until 
done, add potatoes, more butter, salt, pepper, stir gently, 
until potatoes are fried a light brown. 

JPotteci Seef. Take a large beef shank and put 
it into cold water to cover it, boil until perfectly tender, 
remove bone and cartilage, chop the meat fine and replace 
it in the kettle with the liquor which should be one qijart, 
let it simmer gently and season with salt, pepper and mace 
to suit the taste. Press and cut in slices for lunch or tea. 

yPottedL STiCLcL. A white stone jar, and one on 
which vinegar will have no effect, is the first requisite. 
Cut the shad in pieces to fit in the jar, with a little salt, 
pepper and whole cloves between each layer, then pour 
vinegar over the whole and cover tightly ; cook slowly all 
day in the oven. Serve when cold. If the vinegar is too 
strong dilute it. 
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.PressecL CIvLcken* Two good sized chickens 
stewed with pork, bone them and chop fine, add three 
slices chopped bread, stir the yolk of an egg into the wa- 
ter with flour for the gravy, season and mix all together, 
press closely in a dish. 

ScLTJLSCtges, Six pounds lean and two pounds fat 
pork, four tablespoons salt, six of sage, four of pepper, 
two^of cloves. 

ScaZlopedL JFtaJt. Use any cold boiled fish and 
prepare in the same way as scalloped oysters. 

ScaZlqpeci OivioTis, Boil onions until quite soft, 
then break them with a spoon and with cracker crumbs 
prepare them as you do oysters, using butter, salt, and 
pepper. A nice dish. Ripe tomatoes cut in slices and 
cooked in the same way are nice for a change. 

To CTiqp Smet, Sprinkle flour over it while chop- 
ping, which will prevent the pieces from adhering. 

'VeaZ Loaf. Three pounds raw veal, one-quarter 
pound salt pork, (less will do if a little butter is used,) 
chop fine, mix with two eggs, one cup cracker crumbs, 
three teaspoons salt, two of pepper, one tablespoon sage. 
Press hard into a pudding dish and bake two hours. To 
be sliced when cold. 

JVb. 2. Three and a half pounds of raw veal, three 
slices salt pork chopped fine, six crackers pounded fine, 
two eggs beaten, tablespoon salt, teaspoon pepper, two 
pinches allspice, one of cloves, knead all together into a 
loaf, egg it over, put bits of butter on the top and scatter 
pounded cracker. Bake two hours basting with water. 
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CocooTvat JPte, Three cups flour, two of sugar, 
half cup of butter, one of milk, four eggs, two teaspoons 
cream of tartar, one of soda. Yanilla to flavor. For the 
inside; whites of two eggs, two cups powdered sugar, 
flavor with vanilla. Cover the cake with a layer of this, 
then one of grated coooanut, cover the top of the cake in 
the same way. 

CvecLTTh JPie, One cup sugar, heaping cup flour, 
three eggs, butter size of an eggy teaspoon cream of tar- 
tar, half teaspoon of soda dissolved in a little hot water 
added just before going into the oven. 

Cream: two cups milk, two eggs, two tablespoons flour, 
half cup sugar. 

LenrhOTL ^ie. Three eggs, separating yolks and 
whites, one lemon, grated rind and juice, one cup sugar, 
one teaspoon corn starch wet in water, add beaten whites 
last, and fill the pie with one cup cold water. Bake like 
a custard pie. Take from the oveii while it is only firm 
enough to tremble. 

Jjerrton JPie, Six lemons, four cups of sugar, six 
eggs, two ounces butter. Grate the yellow of lemons, and 
strain the juice, rub the butter and sugar together, then 
add eggs well beaten, then the lemon. This makes two 
pies. Line the plate with rich paste, fill with the mixture. 
Bake without top crust. 
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JjemoTL SHe, One lemon, one egg, one cnp sugary 
one and a half powdered cracker. Beat the egg and sa- 
gar together, put in the juice of the lemon, then the rind 
chopped fine, and last the cracker. Beat all together. 
After the pie is t>aked, beat the white of one egg and one 
half cup sugar, quite stiff, and pour over the pie, then set 
in the oven a few minutes. This will make one pie. 

JJemoTL JPte. Six apples, four lemons, four cups 
sugar, four eggs ; grate the lemons and apples. Mctra. 

^CLTTboTOixgTL ^e. Two pounds of apple, 
stewed and strained, one pound butter, melted, one pound 
sugar, twelve eggs, the juice of two lemons, five table 
spoons cream, a Uttle nutmeg and cinnamon. Bake with 
a nice paste. This amount will fill five medium sized 
deep plates. 

J^OcJc 2dXTtce. SHe. One cup sugar, one-half 
cup butter, one-half cup cider or wine, one-half cup mo- 
lasses, one cup cold water, one cup raisins, one cup cur- 
rants, three powdered crackers, two eggs, one lemon, salt, 
spice of all kinds, one teaspoon each. This quantity will 
make three pies. 

^ocTc 2£inae JPze^ JVb. S. Two eggs, one 
cup raisins, one cup vinegar, one cup sugar, one cup mo- 
lasses, six pounded crackers, a teaspoonful of each kind 
of spice. 

SgjJUCLsTh JEKe, Take one squash of medium size> 
peel, core, steam and strain. When cold, thin with milk, 
to the consistency of thick apple sauce. Allow four eggs 
to one quart of milk. Beat eggs, and add sugar, salt and 
lemon to taste. Yery nice. 
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^pj)le JPzLcLoLzTLg , One quart flour, one pint of 
milk, one teaspoon soda, two cream of tartar, small piece 
of butter. Roll out the crust and fill with sliced apple. 
Steam three hours. Sauce — ^Beat together butter and su- 
gar and add a little milk. 

jljpjple JB-pectd. ^hjLcidLtng . Pare and slice a 
few apples, grafe some bread and put a layer of apples in 
your buttered dish, then a layer of crumbs with a small 
piece of butter, a little sugar, salt, nutmeg and cinnamon 
sprinkled over them, one cup of water. Let the top be 
bread. Bake an hour and serve with sauce. 

jljpple CThcurlotte. Butter a pudding dish, place 
around the sides and on the bottom, slices of bread oiil 
half an inch thick and buttered and soaked in cold ws^ter 
a few minutes. Fill the dish with sliced apples, one cup 
sugar, cup of cold water, spice to taste. Cover the whole 
with slices of bread and butter. Cover the dish and bake 
in a very moderate oven four hours. 

Sauce — One cup sugar, half cup of butter, beaten to a 
oream, one Qgg^ teaspoon of flour wet with a little cold 
water, pour on half pint of boiling water, boil a few min- 
utes stirring constantly. 

A.pj>Le JDizmjpltizg , Steccmeci, One Qgg^ one 
cup sweet milk, two cups of flour, one teaspoon soda, two 
teaspoons cream of tartar, salt, butter four cups, pour in 
some of the batter, then put in the apple. Cover with the 
batter and steam twenty minutes. 

27b, 2, SciJcedL. Pare and core apples. Make a 
paste as for pies, cut out a round with a pail cover and 
cover each apple separately. Bake in a pan and serve 
with, sauce. 
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^pj^Ze CvecLTTt, Five baked, apples, Bkins and 
cores removed, beat with the whites of three eggs to a 
stifE froth. Cream for the same. One quart milk, yolks 
of three eggs, three-quarters cup sugar, one-quarter cup 
flour. Salt. 

JVo. 2. Three tart apples, baked slowly and thor- 
<yughly, be careful not to brown the pulp. When done 
resDitYe the skins and cores, add one and a half cups of 
sugar^ whites of two eggs, juice of one lemon. Beat to a 
stiff froth or creanu £at with custard. 

^cbJcedL ^zce ^ULdLdtrtg. One-half cup rice, 
one pint milk, a pinch of salt, one-half cup molasses. 
Wash the rice quickly in cold water, so as not to soak it, 
then throw it into the milk, add salt and molasses. Bake 
slowly about two hours until the rice looks red like Indian 
pudding. 

Satter* ^TtdLdtrtg, One quart milk, one pint of 
flour, four ^^^ one teacup suet, chopped fine, teaspoon 
salt. Steam three-quarters of an hour. 

!Best of IrtdtcLTh JEhjudLdtngs. One quart of 
milk, reserving one cup full. Scald the milk, add three 
tablespoons meal wet in a little cold milk. Boil a minute 
or two, then add one cup molasses, the remainder of the 
cold milk, a good half cup cold water, and one Q^'g. Bake 
in a moderate oven two hours and a half. 

Cfiourlotte. JEtuLSse, Use sponge cake cut in slices 
and dipped in wine. Lay in dish with preserve spread on 
each slice, pour over it a custard made of a pint of milk, 
three eggs, half cup sugar. Flavor with vanilla. Pour 
custard over the cake one hour before eating. 
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CTwivlotte RvLSse. JVo. 2. One-third of a box 
of gelatine dissolved in a coffee cup of milk, one pint of 
cream sweetened and flavored with vanilla. Put together 
and let it stiffen. Whites of five eggs beaten to a stiff 
froth and stirred into the stiffened mixture. Line a dish 
with thin slices of plain cake, sponge being best, and pour 
mixture in. When served, turn out on plate or platter. 

J^O, 3, Take a quart of rich cream, and add one 
and a half cups sugar, and flavor according to taste, beat^ 
skimming off froth until there is about a cup and a half of 
cream left. Then dissolve quarter of a box of gelatine 
and add it to the cream and beat again. Line a glass dish 
with sponge cake and pour mixture in. Let it stand two 
or three hours before serving. 

CTtocolate JPrzcLcitrLg , Two cups bread crumbs, 
three tablespoons grated chocolate, one quart milk, one 
cup sugar, five eggs. Boil the bread and milk until they 
thicken. Beat the yolks and whites of two with the su- 
gar and stir in after the milk has cooled. Add chocolate 
and bake half an hour. Beat the remaining whites of the 
eggs, then add five tablespoons sugar, a small teaspoon of 
vanilla. Spread over the pudding when cold and brown 
slightly. Eat cold with or without cream. 

No, S» One quart milk, one cup sugar, one-third cup 
Baker's Chocolate, one ^^'g^ yolks three more, two spoons 
corn starch. Leave out cup milk to mix the ingredients. 
Boil until the milk begins to thicken, then pour into your 
pudding dish. When cold, make a frosting of the whites 
of the three eggs, stiffen with sugar, a little vanilla, pour 
over the pudding and set in the oven three minutes. A 
little chocolate beaten into the frosting is also very nice. 



20 PIES, PUDDINGS, ETC. 

College JPTLcLcUrtg , Yolks of two eggs, half a 
cup of sugar, half cup batter, cup of milk, one pint flour, 
teaspoon cream of tartar, half teaspoon soda. 

Sauce — ^whites of two eggs, one and a half cups sugar, 
juice of one lemon. Beat up stiff. 

Cottage, One cup sugar, one egg, two tablespoons 
of melted butter, one cup sweet milk, two cups flour, one 
teaspoon cream of tartar, one-half teaspoon soda. Bake 
one-half hour. Eat with hot sauce. 

CvcLckev. One quart milk, eight tablespoons pow- 
dered cracker, four tablespoons sugar, five eggs, one-half 
pound raisins, piece butter on top. Bake one-half hour. 

DeZiTtOTvico. One quart milk, three tablespoons of 
com starch, yolks of five eggs, six tablespoons of sugar, 
twenty drops vanilla. Mix the starch with a little cold 
milk and stir into the milk just before it boils, then stir 
in the yolks and sugar. Set in the oven to harden a few 
minutes. Make a frosting of the whites and three table- 
spoons sugar,^'^flavored with lemon. Harden the frosting. 
Eat hot or cold. 

jEJrtglisft JPZulttl, ^Two cups molasses, one cup 
milk, two cups chopped suet, two cups chopped raisins, 
one large teaspoon salt, two teaspoons soda beaten in the 
molasses, one nutmeg, cloves and mace to taste, few strips 
citron. Flour enough to make it stiff enough to hold the 
spoon up. Tie in cloth and boil from four to five hours. 

Ftg. One-half pound figs, one-half pound suet, one- 
half pound of bread crumbs, one-half pound sugar, three 
eggs, one cup of milk. Chop the figs and suet very fine, 
then mix all together and add cinnamon, nutmeg and 
brandy. Boil three hours. Eat with liquid sauce. 
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FlocLttrtg TslancL. Beat the yolks of four eggs 
with two tablespoons sugar, one teaspoon flour. Stir into 
a quart of milk and bring to a boil. Beat the whites stifE 
and slip on top of custard. 

ScLTPtsoTh JPTZcLdLing . Boil one quart of milk. 
Beat yolks of six eggs and a cup of sugar together. Mix 
four spoons of corn starch in a little cold milk and add to 
the eggs and sugar. Stir this into the boiling milk until 
it thickens, then pour into a pudding dish and let it cool. 
Beat to a froth the whites of eggs with half a cup sugar 
and spread over the top. Brown slightly. 

SXgTh. Three cups raised dough, one cup molasses, 
one cup butter, one cup milk, two teaspoons cream of tar- 
tar, one teaspoon of soda. Spice and raisins. Boil three 
hours. 

TrtdtcLTL J^eaZ, Ten tablespoons of meal, three 
pints milk, one cup molasses, one cup chopped suet, piece 
butter size of an egg, little salt; four large apples peeled 
and quartered. Scald two-thirds of the milk and stir in 
one-half cup of sugar, add a little vanilla, or other flavor- 
ing, pour on the top of pudding. Brown in oven and eat 
cold. 

ZjemoTt QvecLTTL. One large lemon, four eggs, 
four tablespoons sugar, two of water. Beat the yolks and 
sugar well together, add the juice and rind of lemon and 
water. Simmer over the fire until it thickens. Beat the 
whites stiff, and stir in two tablespoons of sugar. Stir 
whites into the custard while warm, and set on the ice. 

j^fcxr'bZeJiecLcL. Put into a large bowl one quart of 
milk, and break into it in small pieces, a "brick loaf of 
baker's bread, using the crusts first. Add to this three- 
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fourths cup sugar, two-thirds cup of butter in very small 
pieces, six eggs well beaten, little nutmeg and cinnamon, 
one pound of raisins. Bake an hour and a half in a mod- 
erately hot oven. To be eaten with a nice sauce. 

J\d^evi7tgiLe, One quart of milk, one cup of bread 
crumbs, five eggs, half cup of sugar, butter size of an egg, 
spices to taste, save out whites of three eggs for frosting. 

Frosting. One cup sugar and whites beaten together, 
flavor, put on the pudding when baked. Brown frosting 
in the oven, 

M^OVLTvtcLtrt Deyr. One pint of milk, four table- 
spoons pounded cracker, yolks of three eggs well beaten. 
Bake to a light brown. Beat the whites of three eggs, 
with one cup sugar, juice of one lemon, spread it over the 
pudding and brown in the oven. 

JSdy*s, T's, One-half box gelatine in one quart of 
milk, put into tin pail and set in a kettle of boiling water. 
Stir yolks of three eggs and three tablespoons of sugar 
into the milk. Let it thicken, beat the whites and stir in. 
Flavor with vanilla. Pour into jelly moulds. 

JV^eTVtoTh, Butter a melon shaped mould, and fit in 
closely a layer of sponge cake, then one of spiced fruit 
cake, then one of canned peach or pear, and thus fill the 
mould. Press solidly and pour over it soft custard. Let 
it stand several hours and serve with soft custard. • 

OrcLTtge. Cut up several large oranges, sprinkled 
with sugar. Make a custard of a quart of milk, yolks of 
eight eggs, tablespoon of corn starch, six tablespoons ©f 
sugar, pour over the orange when cool. Make a frosting 
of the whites and four tablespoons of sugar and brown in 
the oven. 
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JPZiZTTh, Three cups flour, one cup milk, one cup of 
chopped suet, one cup raisins, one cup molasses, one tea- 
spoon soda, spice to taste. Steam three hours. 

QjJueerL of ^ULcLcUngs. One pint of bread 
crumbs, one quart milk, the yolks of four eggs, piece of 
butter size of an Qgg^ one cup sugar, the grated rind of 
one lemon. Bake about half an hour, but not until watery. 
When taken out of the oven, spread preserves or jelly 
over the top. Then beat the whites of the eggs to a froth, 
add a cup of sugar, juiqe of one lemon, spread this over 
the top and bake until a little brown. 

QiLtaPc I^VidLGbLrhg , Pour a pint of boiling milk 
on ten tablespoons grated bread crumbs, let them stand 
ten minutes. Add the yolks of four eggs well beaten, six 
tablespoons sugar, two of butter, flavor with lemon. Stir 
well, add the whites previously well beaten, pour into a 
buttered dish and bake quickly. To be eaten with sauce 
or cream and sugar. 

JEtonrLCLTL Cream, Scald two quarts of milk, add 
one box of gelatine, stir till dissolved. Then stir in four 
eggs beaten with a cup of sugar and teaspoon of vanilla, 
and strain into moulds. 

Sccupbovo ^ JPu^s. One quart of milk, one table- 
spoon butter, twelve eggs, little salt. Boil the milk, and, 
while boiling, stir in flour until the batter is stiJBF enou<yh 
for the spoon to stand up in, when cold. After it is cool, 
stir in the butter and one ^^^ at a time, without beating. 
Drop from a spoon into lard and fry a light brown. Roll 
while hot, in sugar and cinnamon mixed. 

ScLixce, To a cup of cream beaten to a perfect froth 
add one cup sugar and flavor to taste. 
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ScLTLce.y No, 2» Beat one egg. Stir into it a cup 
of sugar, cup boiling water. Tablespoon of flour in cold 
water and pour it into the boiling water. Butter the size 
of an egg. 

2^0, 3, Two eggs, one and a half cups of powdered 
sugar, beaten to a foam. Just before serving add a full 
half cup of boiling milk. Flavor with vanilla. 

N^o, 4» One cup butter, two cups sugar, beaten to a 
light froth, add one well beaten egg, and two tablespoons 
boiling water. Flavor. 

SnoTT JPixdLdtrtg . Dissolve half box Cox's Gel- 
atine in a pint boiling water. Add two cups sugar, juice 
of two lemons. Strain, and when nearly cold, add whites 
of two eggs, beat to a stiff froth, make a custard of the 
yolks of two eggs, one whole e^ig and one pint of milk. 

SpcLTtisTh CTeoJTL. One and a half pints milk, 
half an ounce of gelatine. Boil in a kettle of water, then 
stir in the yolks of four eggs well beaten, with four table- 
spoons of sugar. Strain and boil again until thick as 
boiled custard, beat whites of the eggs stiff and stir in 
rapidly, as soon as taken from the fire. Flavor with wine 
or vanilla and lemon together, pour into moulds and cool 
gradually,' then put on the ice. It is better to remain 
over night unless made very early. 

Sponge IhjLdLdtrhg , One cup sugar, half a cup 
butter, one cup of milk, four eggs, two heaping teaspoons 
cream of tartar, one of soda, three cups flour. Bake one 
hour. Eat with liquid sauce. 

StTCUV[rbeT*Ty » One-half box gelatine dissolved in 
half a pint cold water. Let it stand one hour then add 
half a pint boiling water and two cups sugar. Strain and 
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let it stand till nearly cold, then add to it one box of fresh 
strawberries, jammed. Stir all together and put it upon 
the ice until the next day. Serve with cold custard. It 
can be done the same day. 

Strcuw^herTy TriJLes. One cup sugar, half cup 
milky two eggs, two cups of flour, one teaspoon cream of 
tartar, one-half teaspoon soda. Bake this in Washington 
pie tins. It will make two. For filling these, take one 
cup milk, yolk of one eg^^ one tablespoon flour, two table? 
spoons sugar. Cook this. Just before serving split the 
cakes and fill with mashed strawberries and put the cus- 
tard on top. Beat the whites of two eggs to a froth and 
put on top of the cake, dotting it with strawberries. 

TcuptoccL jlpple JE^cLciing. Soak one cup 
of tapioca in cold water, three or four hours. Pare and 
quarter eight or ten apples, put them in your dish with a 
little sugar and salt. Pour over the apples the tapioca, 
with enough cold water to cover them. Bake one hour. 
To be eaten with sugar and cream. 

TcuptoccL Fnzzt. Soak a cup tapioca over night, 
cook soft in water, then add and cook thoroughly a pint 
preserved raspberries or strawberries or canned peaches, 
Cool in moulds and serve with cream and sugar. 

• 

TcupioccL JPzLcLdtng , Three tablespoons tapioca, 
soaked in cold water, one quart milk heated, add the tap- 
ioca. When cooked, add the yolks of three eggs, one cup 
sugar, seasoned with vanilla, and a little salt. Then turn 
one-half of mixture in the pudding dish. Put on this the 
whites beaten to froth, then pour over whites the remain- 
der of custard. To be eaten with jelly oy preserves. 
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TcLj>toccL Cream. Soak over night three table 
spoons of tapioca in water enough to soften and cover it. 
In the morning scald a quart of milk and stir in the tap- 
ioca and the yolks of three eggs well beaten, some salt 
and a cup of sugar. To be eaten cold. Make a soft frost- 
ing and put over the top when cold. 

Taylor JPacLdtixg, One cup molasses, one cup 
milk, one Qgg^ tablespoon butter, salt, spices of all kinds, 
teaspoon soda, flour. Mix soft and steam two lu>ars and 
a half. 

Sauce — One cup milk, one egg^ half cup sugar, table- 
spoon flour or maizena. Beat the Qgg and sugar together, 
then turn the scalded milk and flour into it. Flavor with 
vanilla. 

Troy JPuLcLoLtrtg . One cup of milk, one cup mo- 
lasses, one cup butter, suet, or salt pork, one cup raisins, 
three and one-half cups flour, one teaspoon soda, put in 
dry the last thing. Small piece of citron improves it 
much. Boil or steam three hours. *'Just as good next 
day." 

'VeZ'xret Crearrh, Two glasses wine, half box of 
gelatine, boiled together until dissolved. Add teacup of 
sugar, stir all into a pint of cream. Flavor with vanilla 
and put into moulds. Whip the cream. 

y^ery JSTice JPaatvy. Six cups flour, two cups 
butter, one cup lard. Put the flour, butter and lard into 
a tray and chop well together, then mix with ice water 
just to roll out. 
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jUrrhOTtd. CaJT.e, One and a half cups sugar, half 
cup butter, two-thirds cup milk, three cups flour, whites 
of seven eggs, one teaspoon cream of tartar, one-half tea- 
spoon soda, small cup almonds blanched and pounded, one 
large teaspoon of almond essence. Flavor frosting with 
rose water. 

JVo, /^. One cup butter, two cups sugar, three and 
one half cups flour, one-half cup of milk, whites of eight 
eggs, two teaspoons cream of tartar, one teaspoon soda. 
Flavor with almond. 

JV^o. 3, Two cups sugar, one cup butter, whites of 
six eggs, one cup milk, three and a half cups flour, heap- 
ing teaspoon cream of tartar, half teaspoon of soda, three 
teaspoons almond extract, half a pound blanched almonds 
on top. Sprinkle with sugar. 

j^lrruDTicL SiZveT. One coffee cup of sugar, one- 
half cup of butter, beaten together to a cream. One-half 
cup milk, one-half teaspoon cream of tartar, one-quarter 
teaspoon soda. Add whites of four eggs, beaten to a stiff 
froth, and two full cups flour. Flavor with almond. 

jUnrhOThcL or 'White. Whites of six eggs, two 
cups sugar, one cup butter, one cup milk, three cups flour, 
one teapoon cream of tartar, half teaspoon soda dissolved 
in the milk, two teaspoons almond essence. 
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SostOTt Q-trhg eTt-pecLcL. One pound of sugWf 
one ponnd butter, two pounds of flour, six eggs, one pint 
molasses, one gill of water, one teaspoon soda, two tea- 
spoons each, allsj^ice, cloves and mace, one quart of fruity 
half a pound of citron. Bake in two loaves three hours. 

JBostoTL JPvbffs, Half a pint boiling milk, piece 
of butter size of walnut, salt, one and a half cups of flour, 
scalded together. When cool, beat in three eggs, sepa- 
rately. Fry in lard, as pancakes, then roll in sugar and 
cinnamon mixed. 

JBrexLdL CaJze. Three cups of raised dough, two 
cups sugar, one-half cup butter, one cup raisins, teaspoon 
soda, spice to taste. 

(^TZcLe's CaJze. One-half cup butter, two cups 
sugar, whites of five eggs, one cup cold water, three cups 
flour, one teaspoon soda, two cream of tartar, sift last two 
into the flour. Flavor with almond. Makes one sheet. 

JV^O, /S. "Whites of four eggs, one cup sugar, half a 
cup butter, one-half cup of milk, two cups flour, two tea- 
spoons cream of tartar, half teaspoon soda. Flavor with 
almond. 

^rtdgeTT cuter CaJze. Two cups of sugar, two- 
thirds cup of butter, three eggs, three and a half cups of 
flour, one cup sweet milk, half a teaspoon soda, one tea- 
spoon cream of tartar. 

JBizns, Three cups milk, one cup of yeast, two cups 
of sugar, flour, enough to make a stiff batter. Rise over 
night, then add cup butter, cup sugar, nutmeg, teaspoon 
soda, more flour to make as stiff as bread. After a second 
rising cut out and rise before baking. Currants if you 
choose. 
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CThOcdhoite. CccTce. One cup butter, two cups of 
sugar, three and a half cups flour, five eggs, leaving out 
whites of two, one cup of milk, teaspoon cream of tartar, 
one-half teaspoon soda. 

Frosting. While hot, frost with the following : whites 
of two eggs, one and a half cups sugar, six tablespoons of 
grated chocolate^ 

JVo, S. One cup sugar, half cup butter, two cups of 
milk, two cups flour, two eggs, teaspoon soda. Grate two 
squarss of chocolate, mix with another half cup of milk, 
add yolk of one ^^^^ one teaspoon vanilla and sweeten to 
taste. Boil the mixture until soft, add to the other, bake 
three-quarters of an hour. 

CttrOTh CaJze, One pound sugar, three-quarters 
pound butter, one pound flour, eight eggs, half cup sour 
milk, oue-half teaspoon cream of tartar, one teaspoon of 
soda, one pound citron. 

Cocoarijzt. One cup of sugar, two cups flour, two 
cups cocoanut, two tablespoons butter, two eggs, teaspoon 
cream of tartar, half teaspoon soda. Soak the cocoa in 
a cup of milk. 

J^o. 2, Two cups of sugar, one cup butter, one cup 
milk, four cups flour, teaspoon soda, two cream of tartar, 
whites of seven eggs, one cup grated cocoanut. 

Frosting. Whites of three eggs, one cup of grated 
cocoanut, sugar as for other frosting. 

JTo, 3. Four cups flour, three cups sugar, one cup 
butter, one cup milk, one teaspoon cream of tartar, one* 
half teaspoon soda, five eggs, one cocoanut grated, juice 
of a lemon. 



30 CAKES. 

JVo. 4, One pound sugar, one-half pound of butter, 
three-quarters pound flour, five eggs, one cocoanut grated. 

CookteSy rtcTh, One-half pound butter, one-half 
pound sugar, two eggs, reserving white of one egg^ scant 
teaspoon soda. Roll very thin, lay two or three blanched 
almonds on cake before baking. Wet soda in a drop of 
milk. Flour sufficient to roll. 

27b, 2, One-half cup butter, one cup sugar, one-half 
cup milk, one Oigg^ flour enough to roll. 

IsTo, 3, Three eggs, one pound butter, three cups of 
sugar, one cup sour milk, mace. Sprinkle sugar over the 
cakes when raised in the oven. 

IsTo, 4, Jtice FZouup, One-half pound of sugar, 
one-half pound rice flour, four eggs. 

Cold 'Wcutev Cake. Two cups sugar, one cup 
butter, one cup cold water, four cups flour, one cup each 
raisins and currants, three eggs, teaspoon soda, half tea- 
spoon cream of tartar, teaspoon each of all kinds spice, 
salt. Put all together and stir well with the hand until 
smooth. 

CoTTVpostttoTV, Two cups butter, three cups of 
sugar, one cup milk, flve cups flour, five eggs, one pound 
raisins, one nutmeg, teaspoon soda. 

CoTTh StcLTcTh. One cup butter, two cups sugar, 
one cup sweet milk, one cup corn starch, two cups flour, 
whites of seven eggs, teaspoon soda, two cream of tartar. 
Flavor with lemon or almond. Frosting will improve it* 
Very nice. 

Cnzllevs. Three tablespoons of sugar, three table- 
spoons of lard, three eggs, mix like doughnuts, fry quick, 
turn every second. 
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Cve/XTTL Calzes. One and a half pints hot water, 
half pound butter, three-quarters pound flour, ten eggs. 
Boil the water and butter together and stir in the flour 
while boiling. Let it cool, then stir in the eggs one at a 
time, without beating. Drop on buttered tins and bake 
in a hot oven. 

Inside. One cup flour, two cups sugar, one quart milk, 
four eggs, a pinch of salt. Boil the milk, beat the flour, 
sugar and eggs together, and stir into the milk while boil- 
ing. Flavor. 

Cvizirvpets, One cup brown sugar, one cup chop- 
ped raisins, one-half cup of butter, one (^gg^ half teaspoon 
soda in a large spoon of milk. All kinds of spice. Roll 
thin. 

CvLWCLTit Cccke, Three-quarters of a cup of but- 
ter, two cups sugar, three cups flour, one cup of milk, one 
and a half cups currants, four eggs, one teaspoon soda, two 
cream of tartar. 

DouytoTh, One cup of butter, two cups sugar, three 
cups flour, five Q%'^^ one-half cup milk, teaspoon cream of 
tartar, one-half teaspoon of soda. This cake is very nice 
spiced a good deal, with raisins and other fruit added. 

IDeZiccLte, Two cups sugar, one-half cup of butter, 
whites of six eggs, three-quarters cup sweet milk, nearly 
three cups flour, half teaspoon soda, one teaspoon cream 
of tartar, lemon for flavoring. 

JVo, 2, One and a half cups sugar, one-half cup of 
butter, one-half cup milk, half teaspoon soda, two cups of 
flour into which rub one teaspoon cream of tartar. Add 
last the whites of four eggs beaten to a stifE froth. Flavor 
with lemon. 



32 CAKES. 

S)eZzciOTL3, Two cups sugar, one cup of butter, one 
cup milk, three cups flour, three eggs, half a teaspoon of 
soda, scant teaspoon cream of tartar. Stir the butter and 
sugar together, add beaten yolks, then the beaten whites. 
Dissolve the soda in the milk, rub cream of tartar in the 
flour and add the last thing. Very nice. 

^OJjLgTtruzts . Two cups sugar, two cups of sour 
milk, two eggs, small piece melted butter, teaspoon soda, 
a little salt. Make very soft, better to stand a few days 
before frying. 

JSTo. 2, AuLTit CcLvdltne^s. l^yro quarts flour, 
two and a half cups of granulated sugar, two eggs, two- 
thirds cup yeast mixed together. Stir a teaspoon of cin- 
namon, teaspoon salt, butter size of a large q^% into two- 
thirds of a pint of milk heated. Mix the above ingredi- 
ents with this milk. Rise over night, knead well. 

JsTo. 3, AxLTtt O-vcLTtt^a. Six heaping table- 
spoons sugar, one of butter, two or three eggs, cup of sour 
milk, half teaspoon soda. Spice. 

JV^O, 4, One pint sweet milk, one teaspoon of soda, 
two cups of sugar, one-half cup butter, four eggs, one nut- 
meg, salt, flour enough to roll out. 

JSrhgUsK 'WalTtvut CaJPce. One scant cup but- 
ter, two cups sugar, three cups flour, one cup milk, four 
cggS) 0^6 pound English walnuts, one teaspoon cream of 
tartar, half teaspoon of soda. Bake in sheets. 

FexxtTter*, One and a half cups sugar, three cups of 
flour, one-quarter cup butter, three-quarters cup of milk, 
two eggs, two teaspoons cream of tartar, one of soda, salt, 
flavor with lemon. 
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FrencTh CaJze, Two cups sugar, one-half cup of 
butter, one cup of milk, three cups of flour, two teaspoons 
cream of tartar, one teaspoon of soda, dissolved in milk. 
Beat the sugar, butter, cream of tartar and yolks together, 
whites separately, four eggs. 

FreThcTi. Xioaf, One pound sugar, half pound of 
'butter, two eggs, half pint milk, one* pound flour, one tea- 
spoon soda, one pound raisins, one cup currants, one nut- 
meg, citron, wine-glass of brandy. 

Fivzit, One pound citron, two pounds currants, two 
pounds raisins, one pound flour, one pound of butter^ one . 
pound sugar, nine eggs, half teaspoon soda, half cup mo- 
lasses, teaspoon each, cloves, nutmeg, mace, cinnamon, and" 
allspice, and two of lemon. 

JVo, 2. Five eggs, two cups brown sugar,, one-half 
cup molasses, one and a half cups butter, three, and a half 
cups of flour, three-quarters pound citron, ona and. a half 
pounds currants, same of raisins, spice of all kinds. Bake 
three or four hours very slowly. 

Che.VTnxxTh CcCke^* One cup of batter, twa cupa. 
of sugar, three and a half cups flour, half teaspoon soda,, 
one cream of tartar, half cup milk, four eggs. Drop- into 
buttered tins, sprinkle with sugar and cinnamon.. 

GKrhger^'b-nejOLd., Svugcun, Six cups of flourj two 
cups sugar, one cup butter, one cup m«*k, teaspoon soda. 
Roll thin. 

JTo. 2, S^cuPcL Sixgcur. Three quarters pound 
sugar, same of butter, one and a half pounds flour, four 
eggs, ginger, small teaspoon of soda. Roll very thin and 
bake on tin sheets. 
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JVb. 3, 2£oZctsse.s, One onp molasses, one large 
tablespoon lard, teaspoon salt, teaspoon ginger, teaspoon 
sada dissolved in one-half cup of cold water, three scant 
cups flour. 

O-ircgeT JPxLffs. One cup molasses, one cup of 
sugar, one cup water, one-half cup of butter, one egg, five 
cups flour, tablespoon soda, tablespoon ginger and cinna- . 
mon. Drop on tins and bake. 

&Z7hffe7* Snjcups* One cup butter, one cup sugar, 
two cups molasses, one cup of warm water, two teaspoons 
soda, four tablespoons ginger, roll thin, bake in hot oven. 
* JTo, 2, One and a half pounds flour, one-half pound 
lard, one pint molasses, three teaspoons soda, dissolved in 
a little water, two tablespoons of ginger, little salt. Rub 
flour and lard together, roll thin, cut in squares. 

Gf-oZcL CaJze. Yolks of eight eggs, one tablespoon 
butter, four cups of flour, one cup sweet milk, two cups of 
sugar, teaspoon soda, two cream of tartar. Flavor with 
lemon. 

O-oZcLeix, Yolks of eight eggs, one cup of sugar, two 
cups of flour, one-half cup of butter, one-half cup of milk, 
one teaspoon cream of tartar, half teaspoon soda. Flavor 
with vanilla. 

ScuPTi^soTh. Two cups molasses, two cups butter, 
one cup milk, five cups flour, four eggs, two pounds chop- 
ped raisins, teaspoon soda. 

Sejvpy OcuPce., One-half cup of butter, two cups 
sugar, one cup milk, three and a half cups of flour, three 
eggs, one teaspoon cream of tartar, one-half teaspoon of 
soda, one cup chopped walnuts, one cup currants. Flavor 
with lemon. 
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JBxvrtforcL JBJlex^tioTL Couke. Two and a half 
pounds buUer, three pounds sugar, four and a half pounds 
flour, three pounds raisins, four eggs, one pint yeast, one 
quart milk, mix the butter and sugar as for pound cake. 
Take one-half thus beaten and mix with flour, milk and 
yeast and set it to rise over night. In the morning add 
the other half of sugar and butter, eggs, raisins and spices 
and let it rise again. Put in pans and let stand an hour 
before baking. 

JSe^vrrvits, One cup butter, one and a half cups of 
sugar, one cup raisins, three eggs, teaspoon soda dissolved* 
in a little milk, all kinds spice, flour to roll out. 

JStcPcovy-nizt CcLPce, One cup butter, four cups 
flour, three cups sugar, one cup sweet milk, four eggs, tea- 
spoon soda, one pint hickory-nut meat, half pint raisins. 

XTnpev^icLZ. One pound of butter, one pound sugar, 
one pound chopped raisins, one-quarter pound citron, one 
pound flour, half pound blanched almonds put in whole, 
eight eggs, mace, and one glass of wine. 

Jelly CaJce. Two and one-half cups of sugar, one 
cup butter, one cup milk, four cups flour, three eggs, one 
teaspoon cream of tartar, half teaspoon soda. 

fTiZTrhhZes, nice. Three cups of butter, three cups 
sugar, six eggs, onethird cup of milk, half teaspoon soda, 
flour to roll easily. Scatter on sugar, jout in fancy shapes. 
This makes many and will keep well. 

JVo. Sj Soft. Two cups of sugar, one cup butter, 
three eggs, two-thirds cup sour milk, half teaspoon soda, 
four cups heaping full of flour. Drop them on a tin with 
a spoon some distance apart, if too thin add a little more 
floor. 
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JTaZtcL CaJze. One cup sugar, one-half cup butter, 
half cup sweet milk, two eggs, two cups of flour, teaspoon 
cream of tartar, half teaspoon soda. Yanilla. 

JjemoTL Snxjups. One cup butter, two cups sugar, 
one-third cup milk, three eggs, teaspoon soda, two of lemon. 

^^agva CaJze. One cup sugar, half cup butter, 
one and a half cups of flour, three eggs, three tablespoons 
milk, half teaspoon soda, teaspoon cream of tartar, flavor 
with yanilla or nutmeg. 

^cuggte^s Cf-trtgevbT^ecLcL. One cup molasses, 
one-half cup butter and lard mixed, two-thirds cup sour 
milk, teaspoon of soda, teaspoon ginger, five coffee cups 
flour. Mix as soft as you can roll. 

^CLvblecL CJxocolate CaJze. One cup butter, 
two cups powdered sugar, three cups flour, four eggs, one 
cup sweet milk, half teaspoon soda, one cream of tartar. 
After this is well mixed take out one and a half cups of 
it and mix with it enough chocolate previously melted in 
a few drops of hot water to give a dark color. Then put 
in pans in separate layers and bake half an hour. 

^^clvsTixjlZZ CaJke, Two and a half cups sugar, 
one cup butter, one cup milk, four cups flour, four eggs, 
teaspoon soda and one of cream of tartar. Bake in two 
sheets plain, for the third sheet, add two tablespoons of 
molasses, one cup raisins, one cup of currants, one-quarter 
pound citron, all kinds spices. Wet this sheet with the 
white of an egg and place between the light ones. 

JS£oZcL88e.8, One cup of molasses, two cups sugar, 
one-half cup butter or lard, teaspoon soda, one cup of boil- 
ing water, salt and ginger. To be mad^ soft and dropped 
from the spoon. 
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J^oTxt3se3 CaJze: One pint molasses, six ounces 
butter, three well beaten eggs, one-half pint of milk, one 
teaspoon soda. Warm molasses enough to melt butter, 
dissolve soda in milk, mix, add eggs, thicken with flour to 
the consistency of pound cake. Flavor with lemon. 

JS£oZcu38e3 Z)TOjp, One cup molasses, one cup of 
sugar, one cup warm water, teaspoon soda, flour enough 
to drop from a spoon, one tablespoon of butter. 

2£P8. CIcupTc's, One cup of sugar, one-half cup of 
butter, two eggs, teaspoon cream of tartar, half teaspoon 
soda, two cups flour, half cup milk. 

JTtce> CaJce. One and a half cups butter, one cup 
fiugar, half cup milk, two cups flour, three eggs, teaspoon 
cream of tartar, half teaspoon of soda. Beat the whites 
separately and add just before going into the oven. Bake 
thirty minutes. 

JPlcLZTL JEtcuiszTL, 41 One-half cup molasses, one cup 
sugar, one-half cup of butter, one-half cup sour milk, tea- 
spoon of soda, two eggs, three cups of flour. Raisins and 
spice. 

jPiccoZoTrvirui, Three cups sugar, one cup butter, 
rub to a cream. Beat five eggs very light, and stir grad- 
ually into the mixture together with four full cups flour 
and one of sweet milk. Dissolve in a little warm water, 
half teaspoon soda, one cream of tartar, add nutmeg and 
wine glass rose water. 

Rice. WTjOTJUP, One cup butter, one cup sugar, five 
eggs, two cups rice flour. 

JEtocJclcLTbcL. One cup butter, two cups sugar, one 
cup milk, five eggs, half teaspoon soda, teaspoon cream of 
tartar, four cups flour. Makes two loaves. 
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Sally JTe'wett CaJce. Three^uarters pound of 
sugar, one-half pound batter, one cup molasses, one cup 
milk, five eggs, one pound flour, heaping teaspoon of soda, 
one pound raisins, two teaspoons each cloves and cinna- 
mon, one nutmeg, currants, citron, wine glass brandy. 

SiZireJ^. Two cups of sugar, two and one-half cups 
flour, one-half cup butter, three-quarters cup milk, whites 
of eight eggs, teaspoon cream of tartar, half teaspoon of 
soda. Almond essence and chocolate frosting. 

Stlott", Ond pound of sugar, three-quarters pound 
butter, one poimd flour, whites of sixteen eggs, lemon or 
rose water. 

Sjptce. One cup butter, one and a half cups sugar, 
two-thirds of cup milk, three eggs, three cups flour, one 
teaspoon each kind of spice, one cup raisins, one teaspoon 
of soda, citron and currants if you choose. Bake in roll 
pans. • 

Sponge, One cup sugar, one cup flour, four eggs, 
half teaspoon soda sifted in dry. 

JVo, S. Three cups sugar, six eggs, one cup of cold 
w'ater, a little salt, four cups flour, teaspoon soda, two of 
cream of tartar. Beat the yolks and stir into sugar until 
smooth, then add the whites beaten light, then cold water 
with soda, then flour with cream of tartar, two teaspoons 
lemon put in last. 

JVb . 3. Four eggs, one cup of sugar, one cup flour. 
Beat the whites stiff, then the sugar must be well beaten 
into the whites, add next the yolks previously well beaten, 
and just as you are ready to put into the oven, stir the 
flour in. Yeiry nice. 
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Sponge Cake, 27b. 4, Eight eggs, scant two 
cups flour, one teaspoon of mace, beat whites and yolks 
separately, then together, then stir in sugar, and then flour. 
Bake in quick oven. Nice. 

SpOTtge Drop. Beat eight eggs very light, add 
one pound sugar, twelve ounces flour. Flavor with lemon 
or almond. Drop them on tins with teaspoon, sift sugar 
over them and bake in a quick oven. 

Trifles. One egg beaten thoroughly, one teaspoon 
salt, all the flour that can be kneaded in. Roll as thin as 
paper. Fry in hot lard. 

WoZrhTit CoJfce. One cup butter, two cups sugar, 
three and a half cups flour, two-thirds cup milk, one cup 
chopped raisins, one cup walnuts, half teaspoon soda. 

"WTvite CaJze. Whites of eight eggs, two cups of 
sugar, one-half cup butter, three-quarters cup milk, three 
cups flour, one teaspoon cream of tartar, half teaspoon of 
soda. Bake in layers, spread each with icing and grated 
cocoanut, and when put together cover the whole with the 
icing and cocoanut. 

J^o . S, One cup butter, two cups sugar, three and 
one-half cups flour, whites of five eggs, one cup milk, tea- 
spoon cream of tartar, half teaspoon soda. Flavor with 
almond. 

"Wtvite 2£oiZTLtcLZTh. One cup butter, two cups 
sugar, four eggs, three and a half cups flour, two-thirds of 
cup milk, teaspoon cream of tartar, half teaspoon of soda, 
teaspoon extract of lemon. Bake in four thin sheets and 
when done put a layer of frosting between each sheet. 
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^IrrtortcL C cukes. Whites of five eggs, stir in 
sugar enough to make it stiff, with just a little pinch of 
flour, half a pound of almonds scalded and pounded ; drop 
on buttered tins and bake in a quick oven. 

^^IttloixcL CTecLTTL, One cup of thick sour cream, 
beaten to a froth, two cups white sugar, one cup blanched 
almonds chopped very fine, a teaspoon of vanilla. This is 
enough for two cakes spread like jelly cakes. 

^jypZe tTeZZy. Pare and cut into slices eighteen 
large acid apples, boil them in as much water as will cover 
them, when quite soft dip a coarse cloth into hot water, 
wring dry, and strain the apples through it. To one pint 
of juice allow fourteen ounces of sugar. Add the peel of 
one lemon. Boil twenty minutes, take out the peel and 
put in jars. 

JVb.« /I?. One-half peck good tart apples, three pints 
of water, boil until done enough to run a straw through 
them, then drain through a sieve. Three-quarters pound 
of sugar to one pint of juice. Boil twenty minutes. 

Checkevbervy JDrops, One pint of sugar, five 
tablespoons water, boil four minutes. Two tablespoons 
sugar, half teaspoon pream of tartar, fifteen drops of oil 
of checkerberry stirred into mixture after boiling. Drop 
on tin or paper. 
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CcLvajrteZs* One cup sugar, one cup molasses, one 
gill cream, piece of butter size of an Qg^^ quarter pound 
chocolate, cook until it ropes, pour on buttered tins and 
cut in squares just before it is cold. 

CKocoZcLte. Drojps, Two cups of sugar, one^half 
cup water, boil three minutes, take from the fire, and cool 
in a pan of water, stirring constantly till cold enough to 
roll into small balls. Place them on buttered tins. Take 
one-half a bar of chocolate, not sweetened, and break into 

small pieces and place in a plate over the teakettle. When 

« 

this is melted, take the balls on a straw and roll in this 
chocolate. Flavor the cream and chocolate with vanilla. 

CJtocolcUe JEYosting, Beat the whites of two 
eggs to a stiff froth, add one and a half cups sugar, and 
four tablespoons of chocolate. 

CicL&P tTeHy, One-half box of gelatine with cold 
water sufficient to cover it, let it stand one hour, then add 
the grated rind and juice of one lemon, one-half pint or 
little more of sugar, two-thirds of a pint of cider, and a 
pint and a half of boiling water, then strain into moulds* 

CococLTvat Frostirtg. Beat the whites of five 
eggs to a stiff froth, add two cups of prepared cocoanut, 
and powdered sugar enough to make it sufficiently stiff to 
spread with a knife. Flavor with extract lemon, vanilla, 
or almond. After spreading the frosting upon the cake, 
sprinkle a little dry cocoanut over it. 

Conserjre fov Tea, Pare and slice very thin a 
dozen of nice oranges, lay them in a fruit dish, sprinkle 
sugar and grated cocoanut over each layer of orange, till 
the dish is full. Prepare in the morning. 
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FvTLtt Ice, Cream. Two quarts milk, six eggs, 
about one-half pound sugar, one and a half tablespoons of 
Bermuda arrowroot. Cook it as a custard. When cold 
flavor with two spoonsful vanilla, and three wine glasses 
Sherry wine, (better without it.) Then add one pound 
figs, one-quarter pound citron, and other fruits, out fine. 
Freeze like ice cream. • 

JTzsses^ Whites of four eggs, two cups of sugar. 
Flavor as you please, drop on a tin covered with paper, 
and bake in a moderate oven. 

'LemoTL 2£evtngTLe3. Whites of three eggs 
beaten to a froth, one cup of sugar, juice and rind of one 
lemon. Line some tins with a rich pastry and bake in a 
quick oven. 

iMIeviJxgTLe.s. The whites of four eggs beaten very 
thoroughly, one-half spoonful of extract of almond, three 
cups granulated sugar stirred in lightly. Drop from tear 
spoon on paper, bake in not very hot oven, let them stay 
in a warm place till fully set. 

3£olcLSse3 CcLTtdy, One pint of molasses, one 
pound of white sugar, large tablespoon of vinegar, half 
coffee cup of cold water, piece of butter large as a walnut, 
Boil all together in a spider, without stirring, twenty min- 
utes. 

OvcLTtge, JTeZZy, Dissolve one-half cup gelatine in 
one cup cold water. After standing one-half hour add a 
cup boiling water. Drain this into the juice of twelve 
oranges, juice and grated rind of two lemons. Sweeten 
with about two cups sugar. Strain. 

^eppevrrvLTvts, One cup of sugar, one-half cup of 
water, boil, stirring often, twenty minutes. Take from 
the stove and add half teaspoon cream of tartar, and pep- 
permint to taste. 
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JPo;p Seev. One pound sugar, one ounce cream of 
tartar, one ounce ginger, juice of two lemons, four quarts 
boiling water. When cold add a compressed yeast cake 
dissolved in a little water. Let it stand twenty-four hours 
and bottle. 

Rose^ CcLPce.8, One-half pound butter, three-quar- 
ters pound of sugar, one pound flour, six eggs, rose water. 
Drop on pans. 

"WThtte Frosttrtg for* CaJce. Beat white of 
one egg to a froth, then beat into it very gradually one 
teacup of powdered sugar, and one scant teaspoon of com 
starch, together with the juice of one lemon. Beat until 
very white, and then wet a knife in cold water and spread 
over the cake. Set in a warm place to harden. 

Wirve, JeZZy, One box of gelatine, one and a half 
pints cold water, half pint good Sherry or Madeira wine, 
the peel of three lemons and their juice, nearly one pint 
of white sugar, the beaten whites of three eggs, and the 
shells crushed. Put it on the stove and stir very often, 
lest the gelatine should scorch. Let it boil about five or 
ten minutes, then take scum and put it in your strainer to 
serve as a filterer. Pour in the jelly, and as fast as it runs 
out, pour back again, until it is as clear as you wish. 

JVo, 2, One pint boiling water poured on one-third 
box gelatine, one cup of sugar, one cup of wine, one lemon, 
strain through muslin. 
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JBrtrtefov JPotJc to Fry. Two quarts of salt, 
three pints of molasses, four ounces saltpetre, two ounces 
cloves, ten quarts water. 

CKicJceTh ov Ldbste'r SctlacL. The meat of 
two lobsters or two chickens, three-quarters the same bulk 
of celery, yolks of five eggs, two teaspoons mustard, one 
teaspoon pepper, half teaspoon of salt for lobster, whole 
teaspoon salt for chicken, one-third cup of vinegar. One 
small bottle of sweet oil, stirred gradually into the egg, 
a few drops at a time. After it begins to thicken, add the 
other ingredients, well mixed in the vinegar. 

CTvili ScLTLCe. Forty-eight ripe tomatoes, ten pep- 
pers, two large onions, two quarts of vinegar, four table- 
spoons salt, two teaspoons each cloves, cinnamon, nutmeg 
and allspice, one cup of sugar. Slice the tomatoes, chop 
peppers, and onions together, add vinegar and spices, and 
boil until thick enough. Mustard and curry powder im- 
proves this. 

27^0. 2, Eighteen large ripe tomatoes, add two large 
onions and six green peppers chopped fine, four cups vin- 
egar, two large spoons salt, two of brown sugar, two tea- 
spoons each of ginger, cloves, allspice, cinnamon and mus- 
tard. Cook slowly four hours. 
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27b. 3. Twelve ripe tomatoes, four green peppers, 
one large onion, one cup strong vinegar, tablespoon salt, 
three of sugar, one teaspoon each of all kinds spice. Cook 
till soft. 

CThOiv CThOT^r. Two quarts green tomatoes, same 
of onions and pickling beans, two dozen seed cucumbers, 
half dozen peppers, one head red cabbage, one gallon of 
vinegar, spice to taste. Chop fine and boil three hours. 

CvecLTTL Sodxt. Three pounds of white sugar, two 
ounces tartaric acid, three pints water, juice of one lemon« 
Boil five minutes, when nearly cold add the beaten whites 
of three eggs, half a cup flour mixed with the eggs, and 
half an ounce of checkerberry. 

CxLTTXLTLt STxTuCb. Put the currants in a porce- 
lain kettle to heat, in order to extract the juice. To each 
pint of juice add three-quarters of a pound white sugar. 
Cook long enough to dissolve the sugar thoroughly. Bot- 
tle and seal tight. This is a delicious drink when used 
with equal quantity of ice water. 

Dressing for* SaZad. J\£vs. J3. A.. JP. 
Five tablespoons oil, half a pint of strong vinegar, two 
teaspoons mustard, one teaspoon salt, half a teaspoon of 
pepper, add little cayenne to taste, four eggs well beaten. 
Put vinegar on the stove in kettle of hot water and let it 
come to scald, add the rest of ingredients and stir till it 
thickens. 

JDvessLTLg for Cctbhage. One or two eggs, 
beaten, half teacup vinegar, one tablespoon mustard, but- 
ter half the size of an egg. Thin with milk or cream — ^if 
milk, more butter should be used — ^teaspoon salt, two tear 
Cfpoons sugar, pepper. Pour over chopped cabbage. 
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JDvesstrtg foT Ijdbater SalacL, Pour eggs, 
one teaspoon pepper, one teaspoon salt, two teaspoons of 
mustard, five tablespoons butter. Beat all together, until 
it thickens up smooth. 

G-rctjpe JPickZe. Pour quarts grapes, four pounds 
sugar, one-half pint of vinegar, one tablespoon of ground 
cloves. Squeeze the pulp from the skins, put the pulp in 
a kettle with water enough to keep from scorching, and 
boil, until you can easily separate the seeds by rubbing 
through a coarse sieve. Then put skins, pulp and juice 
together and boil fifteen minutes. 

STocLge • ^ocLge. Two quarts of chopped green 
tomatoes, two of onions, two green peppers, mix together. 
To the six quarts add one pint brown mustard seed, one 
cup of salt. After standing three or four days, add good 
cider vinegar sufficient to cover it. Keep in dry place. 

JjeontiTLe's Ldbatev SaZaci. Two medium 
sized lobsters, one cup vinegar, piece of butter size of an 
egg, put them on to boil. Beat up one or two eggs, one 
teaspoon each of salt, sugar, mustard, curry, half teaspoon 
pepper, juice of a lemon. Put the mixture into the vin- 
egar and cook until it thickens, adding rather more than 
half a cup of milk. Add lettuce or celery if you choose. 
Yery nice* 

J^e^td., Two pounds and a half of white sugar, two 
ounces tartaric acid, whites of three eggs beaten to a froth> 
two quarts of boiling water poured on the mixture, flavor 
with sassafras or lemon, cool and bottle. Three or four 
tablespoons to a tumbler, fill two-thirds with water, stir in 
quarter of a teaspoon of soda. Drink quick. 
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^^ecLcL. Three pounds of white sugar, five gills mo- 
lasses, three pints of water, four ounces tartaric acid, one- 
half ounce of sassafras, same of checkerberry. Boil and 
bottle. ^ 

OTtio Ccttswp. Take three dozen ripe cucumbers, 
eight white onions, peel them and chop as fine as possible. 
Sprinkle over them one-half cup salt. Put the whole into 
a sieve and let them drain eight hours. Take one cup of 
mustard seed, one-half cup of pepper and mix together. 
Put in a jar, and cover with strong vinegar. Close tight, 
and let it stand three or four days, when it will be ready 
for use. 

fickle foT ^eef. Four gallons of water, five 
pounds salt, one and a half pounds of saltpetre, two large 
spoons soda, two teacups molasses. Boil and skim, pour 
over beef when cold. 

^PicJcZe foi^ Stztter, Two quarts of salt, one 
quart sugar, one tablespoon of saltpetre, to four quarts of 
boiling water. 

iPicJtledL Cizcvurribevs. To each one hundred 
cucumbers put a pint of salt and pour on boiling water 
sufllcient to cover. Cover them tight so as to prevent the 
steam from escaping and let them stand twenty-four hours. 
Take them out and after wiping dry, (care being taken 
not to break the skin,) place them in the keg or firkin in 
which they are to be kept. Then pour boiling vinegar 
over them, (if spice is to be used it should be boiled in 
the vinegar,) throw in brown and white mustard seed and 
close the keg tight. In a fortnight they are ready for use. 
Should scum afterward arise, strip horse-radish root and 
throw in. 
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JPickZecL JEggs. Boil one dozen of fresh eggs fif- 
teen minutes, put them in cold water to cool, take off the 
shells and place them in a jar, coyer them with good vin- 
egar. These are nice for picnics. 

IKcTcZefov S^ojrts. One quart of salt, one pint 
of molasses, one pound of sugar, two ounces of saltpetre. 
Hams may be kept in this pickle three or four weeks be- 
fore smoking. 

^zckZecL XieirLOTLS, One dozen lemons, one-half 
cup salt, one onion cut fine, one nutmeg grated, one table 
spoon of allspice, one-half tablespoon of ground cloves, 
same of ginger, one-half teaspoon of cayenne pepper, one 
teacup of white mustard seed, three teaspoons of brown 
sugar. Score the lemons, put them into stone jars, alter- 
nating with the ingredients. Cover the whole with cider 
vinegar, put the jars into kettles of boiling water. Boil 
four hours, then stop tightly, let them stand three months 
before using. 

JPtcTtLecL Oysters, Sinmier the oysters in their 
own liquor. Take out the oysters and into the liquor put 
pepper and salt, cloves and nutmeg to taste, boil up once 
and pour over the oysters. Cooked early in the morning, 
ready for dinner. Keep two or three days. 

S^icTtleci ^eojcftes. Seven pounds of peeled 
peaches, three and a half pounds sugar, one pint vinegar, 
cloves or root ginger for spice. Boil and add fruit until 
scalded, then put in jars and pour the scalding liquor on, 
and cover tightly. 

JV^O. 2. To every quart of vinegar add one pound 
sugar. Scald and pour hot over th^ peaches for six suo- 
oessive mornings. 
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IH^ckZed. ToTtgixe.^ Take a corned beefs tongae 
and boil until tender, take off the skin, put it into a stone 
basin or jar and cover it with good cider vinegar, add a 
few allspice, wlole peppers and cloves, not more than one 
dozen of each. 

jRcLspbeTTy 'Vtrtegcvp. To ten quarts berries 
put one and a half pints good vinegar, let them stand two 
nights, to each quart of juice, put one pound white sugar. 
Boil over a slow fire fifteen minutes, skim thoroughly and 
when cool, bottle it. 

^tpe CvLcarribeT* Sjveet JPicTcZe. Pare 
and slice ripe cucumbers and let them stand ot&t night in 
very salt water. Take one gallon vinegar, one pound of 
brown sugar and spice, for a syrup. Use whole spice and 
let them remain. When the syrup is boiling put in the 
cucumbers, boil till done. This looks and tastes very nice. 

SaZctdL, Chop the cabbage, taking out the core and 
coarse parts of the leaves. Sprinkle with salt, black pep- 
per, dry mustard and celer;^ — salt to suit your taste. To 
good sized cabbage beat two eggs light, add two cupa of 
vinegar, and a piece of butter the size of an Q^%y heat it 
until it comes to a boiling heat and thickens a little, stir- 
ring carefully all the time, and then pour it hot over the 
cabbage, mixing thoroughly. When cold it is fit to eat. 
Most excellent. 

SaZcLoL JDresszTZff, Yolks of six eggs, one tea- 
spoon of mustard, one teaspoon salt, one teaspoon pepper^ 
one and a half teaspoons sweet oil stirred gradually into 
the egg, a few drops at a time, until perfectly smooth, then 
add half cup of vinegar. Reserve a little of the dressing 
without the vinegar, to which add capers and olives, split. 
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SptcedL CuLvncuxts . Five pounds currantSy four 
pounds brown sugar, one pint vinegar, two tablespoons of 
cloves, two of cinnamon. Boil slowly two hours. 

Sv\ree.t IPtckled ^exjurs. One^quart vinegar, 
three pounds brown sugar to six pounds pears. After the 
pears are peeled put them into cold water, and let them 
stand awhile, then steam until done. Then stick three 
cloves in each pear. Boil syrup and drop the pears in. 

Sw^eet Torrhctto JPzcJtLe. One peck of green 
tomatoes, sprinkle on a little salt and let them stand ov^ 
night, then strain off the water, put them in a kettle with 
enough vinegar to cover them, add half pound or quarter 
pound sugar, two cups white mustard seed, one-half cup 
cloves, one cup of allspice and a little mace put in a bag. 
Six green peppers, six onions, cook three hours over a slow 
fire* 

JV^O. S» Seven pounds of tomatoes, three pounds of 
sugar, one quart of vinegar, one ounce each of cloves and 
cinnamon. Boil three hours. Never fermerUa. 

Tomxtto FicJzles, Cut one peck of green toma- 
toes in slices, and put in a stone jar, cover with one pktt 
of molasses. Skim when it ferments, and your pickles are 
ready for use. Yery nice, 

Tomxito Ccutsjzp, Cut up one gallon ripe toma* 
toes, put in a porcelain kettle and boil. One-half pint of 
sugar, one-half pint strong cider vinegar, one tablespoon 
salt, one teaspoon cloves, one of allspice, one-quarter te»» 
spoon cayenne pepper. Boil the tomatoes half an hoar, 
then run them through a sieve. Put them on with spice, 
vinegar and sugar and boil until there is about two quarts 
fi&d a pint. Cool and bottle. 
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ToTTtato JTetcTvizp. Take one bushel of ripe 
tomatoes and five onions, boil until soft, squeeze through 
a hair sieve, add one-half pint salt, one-quarter pound of 
allspice, two ounces 'cloves, two ounces of cayenne pepper, 
two tablespoons black pepper, two quarts yinegar. Mix 
and boil three hours. This will fill twelve bottles. 

JVo» 2. One bushel tomatoes, half a gallon of cider 
vinegar, pint salt, one pound allspice, one pound pepper, 
one quart small white onions. From fifty to one hundred 
Spanish peppers. Boil eight hours. 

WeZsTx JEboupeAyttm One-quarter pound of nioie 
cheese, eat in thin slices, put in a spider pouring over it a 
large cup milk, stirring until the cheese is dissolved, oni^ 
quarter teaspoon of dry mustard, a dash of pepper, and a 
pinch of salt. Stir the mixture all the time till dissolved, 
add three poimded crackers, and a piece of butter size of 
a butternut. As soon as they are stirred in, turn into n 
warm dish nod serve. 2f ioe for tea. 
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SvLvna ancL Scalcis. The best remedy for 
bums and scalds is glycerine. A rag soaked in it should 
be laid upon the burn. If glycerine is not at hand, com- 
mon kitchen whitening should be powdered and crumbled 
oyer the part till it forms a thick layer, then cotton wool 
placed over it. If either of these remedies be applied im- 
mediately to a slight burn, they will very speedily ease 
the pain, and most likely prevent the formation of a blis- 
ter. If a blister should form, it should be pricked, and 
fresh whitening or glycerine laid upon the place. Next to 
whitening, flour is to be recommended. The part should 
be carefully excluded from the air, and kept as quiet as 
possible. The sore should be dressed every other day. 
Frequent handling will injure it. 

Cctvj)et Suug, Those who are thrifty household- 
ers, who care for the preservation of whatever carpets 
may cover their floor, be they of ingrain or tapestry, of 
Yelours or the richest and most costly kind manufactured, 
and to those who possess carriage furniture, blanket robes, 
cushions, seats, will this article be found of interest. It 
belongs to the family Dermestidoe, which comprises many 
of those destructive insects which brings to mind the bib- 
lical quotation of moths, etc. Care must be taken not to 
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confound it with the well-known carpet moth, from which 
it differs entirely, both in its appearance and habit. Con- 
cealing itself beneath the carpet, or in the folds of rugs 
and cushioned seats, it preys not only upon woolen but 
cotton fabrics, and is therefore to be apprehended where 
ordinary moths would never be found. Sometimes it will 
follow the lines of cracks across a floor, eating holes in a 
carpet frequently an inch in diameter. It is a small ovate 
object, about one-tenth of an inch in length and thickly 
clothed with numerous short bristle-like hairs, terminat- 
ing in a pencil of these forming a tail. It is exceedingly 
active in its motions, and glides away very rapidly. Like 
the house-fly it disappears in winter, and eats only during 
the summer months. 

"It is necessary to look for them frequently, and for the 
greater convenience of repeated search many of the house- 
keepers have left their carpets unnailed." 

CemeJit, Broken china may be mended by ar paste 
made of the white of an ^g% mixed with flour. The arti- 
cle thus mended will not hold water, without coming to 
pieces, but for vases, lamp shades and similar articles this 
paste answers a very good purpose and is always at hand. 

Cleartsirvg pottles. Partly fill the bottle with 
soap suds, drop in one or two dozen tacks, or some small 
nails and shake them up briskly. 

^ ClecLnstrtg Grlass Jcups. Pill them up with 
rather hot water, and stir in a spoonful or so, of pearlash, 
(or caustic potash is better,) pouring off, and repeating if 
necessary. The adhering contents will be immediately 
disengaged. In extreme cases let the water and pearlash 
stand a few hours. Rinse the jar with cold water. 
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OlecLTistrtg Jars, Stone jars which have be* 
eome offensive and unfit for nse can be rendered perfectly 
6weet by packing them full of earth, and let them stand 
two or three weeks* 

ClextntTtg JTrttvea. The very best way to dean 
a stained steel knife is to cut a solid potato in two, dip 
one piece in brick dust and rub the blade with it. 

CvLve fov Soils. The skin of a boiled egg is the 
most efficacions remedy which can be applied to a boiL 
Peel it carefully, wet and apply it. It will draw off the 
matter and relieve the soreness in a few hours. 

Cjzve fov CTttZbJjCLirts. We think our remedy 
IB a sure thing, here it is : Take fine salt, pour on enough 
camphor to dissolve it, then rub the parts afflicted with it. 
A few applications will cure. 

Cixnefov Dysentery. Take some Indian com, 
roasted and ground in the manner of coffee, (or coarse 
meal "browned,) boil in a sufficient quantity of water to 
produce a strong liquid like coffee, and drink a teacupful 
warm, two or three times a day. One day's practice will 
ordinarily effect a cure. 

Cxure fov JPotsorvtrtg . While waiting for the 
physician, give the patient an emetic of warm mustard 
water. After vomiting has been produced let the patient 
swallow whites of one or two eggs and drink strong coffee. 

Cvurefov SmolZ jPo.2r. The worst case of small 
pox can be cured in three days simply by the use of cream 
of tartar. One ounce cream of tartar dissolved in a pint 
water, drank at intervals when cold, is a certain, never 
failing remedy. It has cured thousands, never leaves a 
mark, never causes blindness, and avoids tedious lingering. 
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Cxvre for" 'Wcurts. Take half an onnee of snl- 
phar, half an ounce of alcohol, 95 per cent., pat into an 
ounce vial, shake them well together, and apply freely 
once or twice a day for two or three weeks. By the end 
of this time, or a month, the warts will all be gone. 

Sovr to CTvoose 2£exLt, It is always important 
to know how to choose meat in buying. Ox beef should 
be of fine grain or fibre, the flesh or lean of a bright red 
color and firm, the fat white, and distributed throughout 
the lean ; it should not be yellow or semi-fluid. If the 
meat is entirely lean it will be tough and its nutritive 
power is low. Yeal is dry if fresh. It should be close- 
grained. If the meat is moist and flabby it is stale. Mut* 
ton should be of a clear, deep pink tint ; firm, and with a 
liberal supply of fat. Fine wether mutton may be recog- 
nized by the presence of a small mass of fat on the upper 
part of the leg. It is more nutricious than ordinary muU 
ton, the darker its tint the finer its flavor. Pork should 
be of a pale deep pink tint, and the fat very firm. If it is 
soft or the fat is yellow the meat is bad. If it is semi« 
fluid the animal has probably been fed on flesh. 

Soy\r to Cook SteaJc, To cook steak tender, 
cut it on both sides with a sharp knife, in little squares a 
quarter of an inch in size, and two or three lines deep ; 
then place it in the frying pan, having the latter hot, 
and with a bit of melted butter in it, put a cover over 
the frying pan, to confine the steam. When cooked on 
one side, turn it over on the other. When nearly done, 
remove the cover and brown it a little. Take it up on a 
warm platter, salt and serve. Treated in this way, steak 
is much more juicy and tender than when it is pounded* 
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JSo'W to CZecLTL jPcLZTit, Clean "warm water and 
a piece of flannel dipped in the water and squeezed nearly 
dry, take as much whiting as will adhere to it, apply it to 
the paint when a little rubbing will instantly remove any 
dirt or greese. After which wash the part with clean wa- 
ter. Paint thus cleaned looks as well as when first laid on. 

TtlJc JEtemoirecifroTrL 2£aJiogany. Put a 
few drops spirits of nitre in a teaspoon of water, touch 
the spot with a feather dipped in the mixture, and on the 
ink disappearing, rub it over immediately with a rag wet 
in cold water, or there will be left a white mark. 

^^CLTLTtev of CooTvLTtg. Good cooking is done 
always slowly, and the expense in the long run of fuel for 
cooking little things need not be greater than that incur- 
red for immense fires with which to roast joints. The 
cook once accustomed to prepare fresh food every day will 
find no difficulty and make no objection. English eaters, 
as a class, may be termed more nice than wise. They have 
an invincible horror of "messes," and are fond of declaring 
their conviction that "after all, plain living is the best." 
Now, the reason why a number of good things are refused 
on the grounds that they are not "plain" is, no doubt the 
fault of the cook. She wiU boil instead of gently sim- 
mering ; she will harden meat in the frying pan instead of 
slowly and gently cooking it in the manner the French 
call saute^ and wiM generally render good food as indiges- 
tible as fire and opportunity will allow. 

Jtemedy fov a JS^elon. Take a pint of com- 
mon soft soap and stir in air-slaked lime till it is of the 
consistency of glazier's putty. Make a leather thimble, 
fill it with this composition and insert the finger therein. 
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Remedy fov Scud SreatK. Three hours be- 
fore breakfast take a teaspoon of the following mixture : 
Chlorate of potassa, two drachms ; sweetened water, four 
ounces. Wash the mouth occasionally with the same mix- 
ture, and the breath will be as sweet as an infant's of two 
months* 

To reTTiov^e a tigKt JEttng. Thread a needle 
flat in the eye, with strong thread ; pass the head of the 
needle with care, under the ring, pull the thread through 
a few inches towards the hand ; wrap the long end of the 
thread tightly round the finger, regularly all down to the 
nail to reduce its size, l^en take hold of the short end of 
the thread, and unwind it. The thread pressing against 
the ring will gradually remove it from the finger. This 
never failing method will remove the tightest ring without 
difficulty, however much swollen the finger may be. 

To Temov^e ^Patnt arcd JPuutty From win- 
dow glass, put sufficient soda into hot water to make a 
strong solution, and with this, saturate the paint which 
adheres to the glass. Let it remain until nearly dry, then 
rub o£E with a woolen cloth. 

KrrCHEir BHTHE. 

Always have lobster sauce with salmon^ 
And put mint sauce your roasted lamb on. 

In dressing salad mind this law — 
WiUi two hard yolks use one that's raw. 

Roast pork, ^wn^ apple sauce, past doubt, 
Is ' 'Hamlet'' with tiie Prince left out. 

Broil lightly your beefsteak — to fry it 
Argues contempt of Christian diet. 

To roast Spring chickens is to spoil 'em — 
Just split 'em down the back and broil 'em. 

The cook deserves a hearty cuffing 

Who serves roast fowl with tasteless stuffing. 
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WeigKts and. ^ecusizr^s. 



Wheat Flottb, - - 1 lb., - - « 1 quart. 

Indian Mbal, - - 1 lb., 2 oz., - » 1 qoarL 

BuTTEE, when soft, - - 1 lb., - - -■ 1 quart. 

Loaf Sugae, broken, - 1 lb., - - =- 1 quart. 

White Sugae, powdered, 1 lb., 2 oz., - =« 1 quart. 

Best Beown Sugae, - 1 lb., 2 oz., - »» 1 quart. 

Eggs, - - -.- 10 - - — 1 quart. 



Zjtgp^tcL J^ecLSUT'es 



16 large tablespoonfuls, - - - - =-1-2 pint. 

8 " « .... — 1 gill. 

4 « « .... l-2gilL 

A common sized tumbler holds 1-2 pint. 
A common sized wine-glass holds 1-2 gill. 



TtrrtefoT (SotlzTxg "Vegetctbles. 

Gbeen Peas, 1-2 hour. 

String Beaks, 3 hours. 

Squash, 1-2 hour. 

Asparagus, 20 minutes. 

Cabbage, -* 2 hours. 

Turnips, --.---11-2 hours. 

Parsnips, 11-2 hours. 

Carrots, 2 hours. 

# 

Beets, 4 hours. 

« 

Shelled Beans, 1 hour. 

Onions, 1 hour. 

Potatoes, ' 1-2 hour. 

Spinnage, 11-2 hours. 
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An oven hot, a well greased pan, 
A clock that tells no lies, 
A set of weights or balances, 
A spoon, a scoop, a pinch of salt. 
Cream of tartar, eggs and spice. 
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BBBAD. 



Bannock,. 8. 

Blueberry Cake, 3. 

Blueberry Cake, No. 2, 3* 

Breakfast Puffs, 8. 

Brown Bread — Togus 3. 

Brown Bread, No. 2,steamed  8. 

Brown Bread, No. 3, 4. 

Brown Bread, No. 4, 4. 

Buckwheat Cakes, 4. 

California Biscuit, 4. 

Corn Cake, 4. 

Egg Pop-Overs, 4. 

Flannel Cakes, 4. 

French Toast, 4. 

Graham Bread, 5. 

Graham Rolls, 5. 

Indian Breakfast Cake, . • • . . 5. 

Indian Cake, 5. 

Indian Drop Cake, 5. 

Hufflns, 5. 

Muffins, No. 2, Flour. 6. 

Hufflns, No. 3, Graham 6. 

Huffins, No. 4, Graham 6. 

Muffins, No. 5, Indian Meal.. 6. 



Muffins, No. 6, Raised. ...... 6. 

Muffins, No. 7, Raised 6. 

Muffins, No. 8, Rye 6. 

Omelette, 6. 

Omelette, No. 2, 7. 

Omelette, No. 3, 7. 

Pancakes, 7. 

Pancakes, No. 2, 7. 

Parker House Rolls, 7. 

Potato Cakes, 7. 

Potato Rolls, 7. 

Rusks, 8. 

Squash Biscuit, 8. 

Squash Fritters, 8. 

Squash Griddle Cakes, 8. 

Tea Rolls, 8. 

Waffles, 8. 

Waffles, No. 2, 8. 

Waffles, No. 3, German 9. 

Wheat Gems, 9. 

Yeast— splendid 9. 

Yeast, No. 2, .• 9. 

Yeast, No. 3, without hops, . . 9. 



MBATS, Ml. 



Baked Cod, 10. 

Black Bean Soup, 10. 

Beef Bouilli, 10. 

Com Oysters, , 11. 

Com Soup, ..11. 

Croquettes, 11. 

Croquettes, No. 2, Potato. . . .11. 

Devilled Ham, 11. 

Fish Balls, 12. 

Infant's Beef Tea, 12. 

Meat and Potato Pie, 12. 

Mock Oyster Soup, 12. 

Koodle Soup. 12. 

Oysters Broiled, 12. 



Oyster Roast, 18. 

Oysters Scalloped, 13. 

Oyster or Clam Fritters, 13. 

Potatoes Lyonaise, 13. 

Potted Beef, 13. 

Potted Shad, 13. 

Pressed Chicken, 14. 

Sausages, 14. 

Scalloped Fish, 14. 

Scalloped Onions, 14. 

To Chop Suet, 14. 

Veall^af, 14. 

Veal Loaf, No. 2,... 14. 
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OocoanutPie, 15, 

Cream Pie, 15. 

Lemon Pie, 15. 

Lemon Pie, No. 2, 15. 

Lemon Pie, No. 3, .lO. 

Lemon Pie, No. 4, 16. 

Marlborough Pie, 16. 

Mock Mince Pie, 16. 

Mock Mince Pie, No. 2, 16. 

Squash Pie, 16. 

Apple Puddly • .17. 

Apple Bread Padding^ 17* 

Apple Charlotte, .,» 17. 

Apple Dumpling — steamed.. 17. 
Apple Dumpling— baked. ... 17. 

Apple Cream., , . . • .18. 

Apple Cream, No. 2, 18. 

Baked Rice Pudding, 18. 

Batter Pudding, 18. 

Best of Indian Pudding,... .18. 

Charlotte Russe, • . .18. 

Charlotte BuBse, No. 2, 19. 

Charlotte Busse, No. 8, 19. 

Chocolate Pudding, 19. 

Chocolate Pudding, No 2, . . .. 19. 

College Pudding, .20. 

Cottage Pudding, 20. 

Cracker Pudding, 20. 

Delmonico Pudding, 20. 

English Plum Pudding, .... »20. 

Fig Pudding, 2a 

Floating Island,. 21. 



Almond Cake, 27. 

Almond Cake, No. 2, 27. 

Almond Cake, No. 3, 27. 

Almond Silver Cake, « .27. 

Almond or White Cake,. . . . .27. 

Boston Gingerbread, .28. 

Boston Puffs, J2S. 

Bread Cake, 28. 

Bride's Cake, ....28. 

Bride's Cake, No. 2,. 28. 

Bridgewater Cake, .....••.• 28. 

Buns, • 28. 

Chocolate Cake, 29. 

Chocolate Cake, No. 2,. ...... 29. 

Citron Cake,..». «•.••• .29. 

CoGoaiLut Cake, 29. 



Harrison Pudding. 21. 

High Pudding, 21. 

Indian Meal Pudding, 21. 

Lemon Cream, 21. 

Marblehead Pudding 21. 

Merringue Pudding, .22. 

Mountain Dew Pudding, ... .22. 

Mrs. T's Pudding, 22. 

Newton Pudding, 22. 

Orange Pudding, 22. 

Plum Pudding, .'23. 

Queen of Puddings, • • .23. 

Quick Pudding, 23. 

Roman Cream, 23. 

Scarborough Puffs, 23. 

Sauce, • 23. 

Sauce, No. 2, 2i. 

Sauce, No. 3, 24. 

Sauce, No. 4, 24. 

Snow Pudding, 24. 

Spanish Cream, 24. 

Sponge Pudding, .24. 

Strawberry Pudding, ,. .24. 

Strawberry Trifles, ..•••.,.'. .26. 

Tapioca Apple Pudding, 2S. 

Tapioca Fruit, 26. 

Tapioca Pudding, 26. 

Tapioca Cream, » . ...26. 

Taylor Pudding, 26. 

Troy Pudding, 21 

Velvet Cream, 26. 

Very Nice Pastry, .26. 



Cocoanut Cake, No. 2, 29. 

Cocoanut Cake, No. 3, 29. 

Cocoanut Cake, No. 4,. 30. 

Cookies— rich. .30. 

Cookies, No. 2, .30, 

Cookies, No. 3, 30i. 

Cookies, No. 4, Rice Flour, . .30. 

Cold Water Cake,, SO. 

Composition Cake, 39. 

Cornstarch Cake, .....30. 

CruUers,. 36. 

Cream Cakes,. 81. 

Crumpets, 31. 

Currant Cake,.... ..31. 

Dayton Cake, « 31. 

DeUcateCake,..^...« SL 
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Delicate Cake, fTo. 2,. . .31. 

Delicious Cake, .32. 

Doughnuts, 32. 

Doughnuts, Aunt Caroline's. 82. 
Doughnuts, Aunt Grant's.. . .32« 

Doughnuts, Ko. 4, 32, 

English Walnut Cake, 32. 

Feather, 32. 

French Cake, , 33. 

French Loaf Cake,.. ......•« .33. 

Fruit Cake,...., ....33. 

Fruit Cake, No. 2,. .»33. 

Overman Cakes,. ,SS. 

Gingerbread, Sugar, .33. 

Gingerbread, Hard Su^ar,. . .33. 
Gingerbread, No. 3, Moiasses.34. 

Ginger Puffs, 34. 

Ginger Sni^s, 34. 

Ginger Snaps, No. 2, 34. 

Gold Cake, , 34. 

Golden Cake, 34. 

Harrison Cake,. 34. 

Henry Cake,... 34. 

Hartford Election Cake, 85. 

Hermits, .35. 

Hickory-nut Cake, 35. 

Imperial Cake,« , .85. 

Jelly Cake, 35. 

Jumbles — ^nice 35. 

Jumbles, No. 2, Soft 35. 



Julia Cake,. 36. 

Lemon Snaps, .36. 

Magic Cake, 38. 

Maggie's Gingerbread, 30. 

Marbled Chocolate Cake, ... .36. 

Marshall Cake, 36. 

Molasses Cake, 36. 

Molasses Cake, No. 2, 31. 

Molasses Drop Cake, .87. 

Mrs. Clark's Cake, 37. 

Nice Cake, 37. 

Plain Raisin Cake, 87. 

Piccolomini Cake, 87. 

Rice Flour Cake, 87. 

Rockland Cake, 37. 

Sally Jewett Cake, . .'. 38. 

Silver Cake, 38. 

Snow Cake, 38. 

Spice Cake, 38. 

Sponge Cake, 88. 

Sponge Cake, No. 2, 88. 

Sponge Cake, No. 3, 38. 

Sponge Cake, No. 4, 39. 

Sponge Drop Cake, 39. 

Trifles, 39, 

Walnut Cake, 89. 

White Cake, 39, 

White Cake, No. 2, 39. 

White Mountain Cake, 39. 



FANCY. 



Almond Cakes, 40. 

Almond Cream, 40. 

Apple Jelly, •..,.4a 

Apple Jelly, No. 2, 40. 

Checkerberry Drops, 40. 

Caramels,. .,. .■».•• .41. 

Chocolate Drops, 41. 

Chocolate Frosting, 41. 

Cider Jelly, 41. 

Cocoanut Frosting,. .,. • • •« . .41, 
Conserve for Tea,.. 41. 



Fruit Ice Cream, 42. 

Kisses, 42. 

Meripgues, — Lemon, 42. 

Molasses Candy, , .42. 

Orange Jelly, 42. 

Peppermints, ...42. 

Pop Beer, 48. 

Rose Cakes, .43. 

White Frosting for Cakes,. . .43. 

Wine Jelly, ....48. 

Wine Jelly, No. 2, 43. 
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Brine for Pork to Fnr, 44. 

Chicken or Lobster Salad,. . .44. 

Chili Sauce, 44 

Chili Sauce, No. 2, 44 

Chili Sauce, No. 8, .45. 

Chow Chow...... 45. 



Cream Soda, 45. 

Currant Shrub, 45. 

Dressing for Salad, 45. 

Dressing for Cabbage, 45. 

Dressing for Lobster Salad,. .46. 
Grape Pickle, 46. 
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Hodge Podge, 46. 

Leontine Lobster Salad, 46. 

JBLcaUy •.••••■••••••••••••••• 40. 

Head, No. 2, 47. 

Ohio Catsup, 47. 

Pickle for Beef, . .' 47. 

Pickle for Butter, 47. 

Pickled Cucumbers, i . .47. 

Pickled Eggs, 48. 

Pickle for Hams, 48; 

Pickled Lemons, 48. 

Pickled Oysters, 48. 

Pickled Peaches, 48. 

Pickled Peaches, No. 2, 48. 



Pickled Tongae, 49. 

Raspberry vinegar, 49. 

Ripe Cucumber Sweet Pickle . 49. 

Salad, 49. 

Salad Dressing, 49. 

Spiced Currants, 50. 

Sweet Pickled Pears, 50. 

Sweet Tomato Pickle, 50. 

Sweet Tomato Pickle, No. 2. .50. 

Tomato Pickles, 50. 

Tomato Catsup,. 50. 

Tomato Ketchup, 51. 

Tomato Ketchup, No. 2, 51. 

Welsh Rarebit, 51. 



aaSCEIiLAlOBOVS. 



Bums and Scalds, 52. 

Carpet Bug, 52. 

Cement, 53. 

Cleansing Bottles, 53. 

Cleansing Glass Jars, 53. 

Cleansing Jars, 54. 

Cleaning Knives, 54. 

Cure for Boils, 54. 

Cure for Chilblains, 54. 

Cure for Dysentery, 54. 

Cure for Poisoning, 54. 

Cure for Small Pox, 54. 



Cure for Warts 55. 

How to Choose Meat, 55. 

How to Cook Steak, p6. 

How to Clean Paint, ....... .56. 

Ink removed from Mahogany.56. 

Kitchen Rliyme, 57. 

Manner of Cooking, 56. 

Remedy for a Felon, 56. 

Remedy for Bad Breath, 57. 

To Remove a Tight Ring,,. . .57. 
To Remove Paint and Putty,.57. 



On page 31, recipe Cbeam Cakes, first line, read '^onepintf'' in- 
stead of one and a half pints hot water — add to the same recipe, 
"one teaspoon 8oda, dry.^* 

On page 39, recipe Sponge Cake, No. 4, third line, read stir in 
"two cups^^ sugar. 

On page 42, recipe Fbuit Ice Cbeam, second line, read "one and 
one-half pounds,^* instead of one-half pound sugar. 

On page 47, recipe Pickle fob Beef, second line, read one and 
a hall "ouncea^^ instead of pounds of saltpetre. 
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